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Before travel came to an almighty pause, I was fortunate 
to spend a week cruising the Galápagos. It was an awe-
inspiring journey for many reasons, but mainly because 
I came home with some fantastic life lessons that set me 
in good stead for the challenging months to come.  
It reinforced the power of travel in helping form unique 
and open-minded perspectives on life, but I also learnt 
about resilience, strength in community and how to 
overcome adversity and thrive even when the world 
seems to be conspiring against you.

For months, we have talked about how we as 
OutThere travellers will navigate  
the new norm. Well, it’s here, it’s the 
present and we’re living in it. And 
that’s why for this very special issue, 
we have stepped away from our 
usual destination focus for the first 
half of the magazine and instead 
entitled this edition of OutThere ‘The Next Chapter’. 

In this issue, we explore what the future holds for 
luxury and experiential travel – and how discerning 
travellers will navigate the world, given its current state. 
We check into new, global trends in hospitality and put 
a lot more emphasis on ‘why’ we travel, rather than 
‘where’. On a variety of topics, we engage some amazing 
visionaries in the industry from different parts of the 
world, including our favourite architect, designer and 
all-round good guy Bill Bensley, who has long been 
trying to change the way the travel business works. 

Before we locked down, we sent our Experientialists out 
into the world, tasked to come back with their 
transformational stories. We ventured to seductive South 
Africa and exotic Indonesia and returned to Sri Lanka  
to shoot our gorgeous, escapist-style fashion story at the 
magnificent, boutique bolthole Kaju Green. I personally 
explored the northern reaches of India, where I found 
out something rather interesting about myself. I also 
took some time out on the lesser-known island of Bequia, 
in Saint Vincent and the Grenadines. To explore parts of 
my own country, I unusually swapped flying for driving, 

on a unique roadtrip in a brand-new 
Bentley. As soon as borders started to 
reopen, I took off to mythical Iceland, 
known for its wide open spaces and 
world-leading test, trace and track 
programme to experience a new retreat 
and passion project in a fresh way.  

And, of course, I experienced the wonder that is Ecuador.
It is hard to predict what the world will serve up to 

you in its natural course of life. But the Galápagos  
Islands taught me that it is really how you adapt and 
come out of the other side that counts and, that as  
a species, we have the resolve to work through it all to 
emerge stronger and more colourful than ever before. 
The earth’s delights await us when we can return, but  
if there is one key thing that we must learn from this 
time, it is to take better care of it and all those who live 
on it. The world is OutThere. Are you?

WELC OME

UWERN JONG
EXPERIENTIALIST IN CHIEF
#KeepYourMindTravelling
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“The earth’s delights  
await us when we 

can return.”
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The taste of success
Wannabe wine-buff ZACK CAHILL embarks on a voyage of 
discovery through South Africa’s glorious winelands and 
finds that passion and love are crucial to the blend. 

P A A R L  A N D  F R A N S C H H O E K ,  S O U T H  A F R I C A

The first thing to understand is this: I have maximum wine suggestibility. I love wine, but 
I am essentially incapable of picking out individual flavours. So, if I have a mouthful and 
you tell me I should be getting ‘a fruity bouquet’ or ‘strong overtones of petrol, artichoke 
and just a hint of regret’, I will give it a swish round the gums, do my best thinking face, 
then nod in sage agreement.

The second thing is, I cannot retain wine information. I’ve tried. I’ve done the tasting 
sessions and the courses, I’ve taken extensive notes from well-informed friends. I even got 
hammered with Oz Clarke once. Nothing sticks. I remain an enthusiastic wine dunce. 

But, boy, do I love it. I love the fancy fuss of it – scanning the long, arcane list with the 
tongue-twisting names and marvelling at the mad prices at the bottom before picking  
the second bottle from the top. I love the ceremony of it too; the waiter presenting the 
bottle like a prize haddock, pouring you the inch, standing silent as you sip, stare at  
the ceiling and then give him the inevitable nod. (Has anyone ever actually sent a bottle 
back at this point? Have you? Do you know anyone who has? I literally can’t imagine it.  
It could taste like jockstrap sweat and bleach and I’d still say “yes, that’s fine, thank you”.)

This is make or break then. The South African winelands. Vino Valhalla. If I don’t come 
back a wiser wine lover, I may as well stick to Blue Nun.

Brookdale Estate, at the foot of the Du Toitskloof Pass in Paarl, in the Western Cape 
province, is a relatively new kid on the block. That said, the house dates from 1765, but was 
totally rebuilt in modern Cape style – a vast entrance hall with vestibules off a sweeping 
staircase. Tim, the owner, is a big rosy-cheeked man brimming over with enthusiasm and 
pride in the place and its people.
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Do...

…stop between wine tastings to check 
out the wildlife. The Ashia cheetah 

sanctuary near Paarl is beautiful, 
ethically run and offers daily tours. You 

can stay there too in a luxurious suite. 

…take a township tour while you’re in 
and around Cape Town. It will open your 

eyes and challenge your preconceptions.

…buy a local SIM card if you just can’t 
get away from it all. That said, WiFi 
coverage is pretty good throughout 

South Africa, but it’s still better value  
to buy a SIM at the airport.

Don’t...

…wander too far late at night. The wine 
regions are safe but, like anywhere in 
the world, it pays not to get lost in the 
wrong areas. Better yet, use a guide. 
They can be your designated driver too.

…be surprised at some of the language. 
‘Coloured’ is not a pejorative term here. 
Instead, it refers to a multiracial ethnic 
group of native South Africans.

…just wing it. This is a big place with a 
wide range of accommodation and tours 
to fit all budgets. Do your research to 
avoid disappointment.

Get out there



“In a saturated market that in many ways has calcified into a tick-box standardised 
experience, his approach is a smart way to set yourself apart.”

w w w . o u t t h e r e . t r a v e l

T O P O G R A P H Y

“It’s not a hotel,” he says. “We want you to take the house as a whole. You’ll never be here 
with strangers. Go anywhere you like. Grab a bottle of wine and sit somewhere with  
a book. The place is yours.”

Tim has basically just described my dream life. It’s a good start.
“We focus on wine, not tourism then wine as an afterthought,” he goes on. “Basically,  

I bought a cellar with a house attached.”
In a saturated market that in many ways has calcified into a tick-box standardised 

experience, his approach is a smart way to set yourself apart. 
“You could stay in nice hotels in Cape Town or Paarl, but there’ll be people around all 

the time. You could get a chalet on a vineyard and thousands of people pass by. This is 
totally private, apart from the people working the farm.”

So, we’ve got the venue. My education begins with a tour of the estate.
“Bad soil makes good wine,” says Tim.
The point of a grape is to be eaten by a bird. So, natural selection makes the grape as 

tasty and full of sugar as possible. More fertile soil makes for lots of grapes. Less fertile soil 
means fewer grapes, so they taste better to compensate. 

“It’s all about flirting with the birds,” says Tim.
This is exactly the kind of tidbit I want. Concise, easily remembered, reproducible at 

parties for the purposes of sounding cleverer than you are.
“Jane Austen referenced South African wine in Sense and Sensibility. It was Napoleon’s 

favourite. But it got a name for being cheap bottom-shelf stuff and is only now getting  
away from that reputation.”

I’ve arrived at a busy time for Brookdale – 10 tonnes of Shiraz grapes are being harvested 
before the sugar levels rise with the heat. I’m given an alarming but nicely vague warning 
about snakes before we tour the grounds.

High on the hill overlooking the rolling vineyards, there’s a burnt tree the staff turned 
into a chair for Tim. There’s a bluegum tree with a peacock singing away on top and an 
oak tree they rescued from another tree trying to strangle it. Nature is a slow-motion war. 
You learn that in places like this. It looks calm and serene, but the truth is all these trees 
and plants and flowers are trying desperately to murder each other.

“I’m a city girl, but I can still break a stick with my leg,” says Kiara Scott, Brookdale’s 
winemaker. At just 27, she’s young for a vintner and has the air of a future superstar. 

“I grew up in a community where alcohol was abused. Instead of staying away from it, 
like I was told, I decided to learn about it. Lack of knowledge leads to your downfall.” 

This philosophy led her to study at Elsenburg Agricultural Training Institute and then 
participate in the Cape Winemakers Guild Protégé Programme, which supports social 
development in South Africa through education. 

Kiara pours some wine and displays a knack for summing it up in a pithy, throwaway 
line. She describes Brookdale’s own Cinsault as ‘like a pretty girl on a summer’s day’.

Kiara suggests a game. She places three unlabelled bottles of single-grape wine on the 
table. I am to make my own blend.

There’s a Syrah, recognisably spicy (you could blindfold me and I could tell you straight 
away it’s Syrah), a full-bodied Grenache and a fruity Mourvèdre.

I make my own ballsy concoction, heavy on the Grenache and it tastes somehow off. 
Kiara makes a minor adjustment and instantly it’s a good glass of wine.

“You can’t make good wine out of bad grapes, but you can make bad wine out of good 
grapes,” she adds with a knowing wink.

Tim speaks often of being ‘eco-friendly, but not as a gimmick’. In recent years, 
winemaking has placed greater importance on working with the environment.
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Avondale Estate, my next stop, is an extreme example of this trend. It’s a 17th-century 
house in the old Cape Dutch style, with antique furniture and beams and thick white 
pillars. Johnathan Grieve’s family took the property over in 1996. His opening gambit is 
rather different from Tim’s.

 “This area has double the amount of flora you’d find in the Amazon in a fraction of the 
area. It’s a biodiversity hotspot,” he says.

Avondale’s wines are award winning. Impressive, I think, but at dinner afterwards 
Johnathan admits that it wasn’t the kind of wine he set out to make, yet he ended up being 
a leader in South African biodynamic viticulture.

Biodynamic farming is generally seen as ‘organic plus’, but it is in fact an all-
encompassing semi-mystical philosophy that goes quite a bit further. Invented by Austrian 
occultist Rudolf Steiner, it ventures into areas many would class as outright bonkers on 
the level of astrology and crystal healing. But, as is often the case, when a passionate 
advocate explains it to you, it all sounds pretty reasonable. Johnathan sums it up neatly:

 “An organic farmer buys organic fertiliser. A biodynamic farmer buys a cow. Fertiliser 
contains two or three nutrients. Manure contains dozens. With normal agriculture, you’re 
like a hamster on a wheel, spraying chemicals,” he explains. “The chemical rep comes up 
the drive and sells you the world. A month later, you have a new disease to fight.”

So, it’s only fitting that on our visit to Avondale, we’re introduced to the Egg Mobile,  
a painstakingly restored 1952 Dodge truck converted into a chicken coop. It can be moved 
around the vineyard to where the birds’ droppings are needed to feed the soil. Johnathan 
also uses a battalion of ducks to pick the vines clean of larvae.

Biodynamic philosophy all boils down to a near-religious belief that nature is always 
better than man. I think many people sympathise with this view in general, although Tim, 
who’s hitched a ride on this tour to check out the local competitor, feels some of it goes 
into the realm of quackery. And that’s not just the ducks.

But is the wine any good?
Most of the grapes for the Anima Chenin Blanc 2016 were fermented in 500-litre 

French oak barrels, but a proportion were fermented for nine months in clay amphoras 
buried in the ground. It’s a method of winemaking that goes back 8,000 years. 

We drink it in the cool of the cellar, surrounded by the clay-engulfed Grecian-like urns, 
each pregnant with their biodynamic babies in a hushed and reverent atmosphere.  
And, of course, it’s fantastic: rich, complex and flavourful. But on the question of whether 
all the extra biodynamic rituals make it any better than the wine I had at Brookdale,  
I remain agnostic.

Leeu Estates is my final stop. In contrast to the curated privacy of Brookdale and the 
eco philosophy of Avondale, Leeu is a little closer to the mainstream, old South African 
wine route. It sets itself apart by being the most opulent version of that.

Le Chêne, the estates’ restaurant, offers a tasting menu I got gout just from looking at. 
It’s a selection of mouthwatering, experimental dishes paired to perfection with wines 
from around the Cape. I’m a fan of tasting menus. In fact, I kind of resent reading menus 
at all. Just give us your best. And their best is mind blowing.

The menu’s theatrical in the nicest sense, but then I’m an easy lay for this kind of thing. 
I’ll coo and clap as the waiter wheels the tray over and starts some elaborate process of 
setting things on fire or releasing strange gases, all that Heston Blumenthal malarkey.  
It’s pretentious and silly and I love it. And I find I’m happy just to go on autopilot. After  
a week of learning about grapes and blends and viticulture and biodynamic farming and 
tannins and phytates, I’m very much in favour of just drinking the stuff.

While I’ve learned plenty here, I can already feel some of it evaporating as I climb into 
bed on my last night, full of incredible wine and food. But that’s okay. You don’t have to be 
a watchmaker to know what time it is. More importantly, you don’t need to be a winemaker 
to drink the stuff. 

When it comes to wine, I’ll always be on the receiving end. And I’m fine with that. 

www.brookdale-estate.com | www.avondalewine.co.za | www.leeucollection.com P
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Katie Barratt
Better known as the ‘Wine Fairy’, Katie is a storyteller who combines ‘winespeak’ 

with a sense of humour and an element of fun to run her tours and tell tales  
of global wine travel. Time spent with her really enhances the enjoyment of  

South African wines. www.winefairy.co.za 

The inside track

Taste
The Pniël Museum 
started life as a mission 
station to help freed 
slaves. It’s now a place 
to meet locals from the 
community and delve 
into the culture. The Tea 
Garden there has the 
best koesisters in the 
country. A koesister is  
a traditional Cape Malay 
sweet doughnut rolled in 
coconut and served with 
a pot of piping-hot tea. 
www.pniel.co.za

See
Nelson Mandela’s house 
at Groot Drakenstein 
Correctional Centre 
between Paarl and 
Franschhoek was 
recently declared a 
National Heritage site. 
It’s where he spent the 
last 14 months of his 
incarceration and a 
life-size statue of him 
with fist raised stands  
at the very place he took 
his first steps outside 
the prison as a free man. 

Sip
Silent Disco at Black 
Elephant Vintners is  
a wine tasting with a 
difference. Literally 
every wine is paired with 
a story and a song. Meet 
Kulula, a bright green 
canary who joins in  
and hops about. Think 
‘Mambo No. 5’ and  
‘The Sound of Silence’  
by Disturbed while 
sipping locally produced 
sparkling wine.  
www.bevintners.co.za
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Just an hour ’s drive from Cape Town 

through stunning landsc apes or a 

t wo-hour scenic route that takes in the 

surrounding winelands is Brookdale 

Estate, set in a lush valley below the 

undulating granite Paarl sk yline. This 

gorgeous 18 th-centur y proper t y is 

v ineyard f irst and getaway second, but 

you’d never know – the ser vice is 

second to none and the focus is on 

delivering exceptional luxur y. 

The house is available as a private 

let only, so whether you’re just t wo 

planning a romantic break or with a 

group of fr iends or family of up to 10 

celebrating a milestone, the entire 

place is yours. Include d in the price are 

all meals and loc al alcoholic drinks, 

activ ities on the estate, private wine 

tasting, private chef and butler. 

Here, beautif ully decorate d plantation-

st yle rooms and cosy nooks meet 

excellent fresh home-cooke d food from 

the verdant kitchen garden (not to 

mention some of the best wine you c an 

drink from the land). It ’s the per fect, 

rejuvenating bolthole with plent y of 

open space and fresh air.  We especially 

l iked the Instagram-wor thy pool area, 

with its adjacent pool house in the 

same st yle as the manor, where we 

spent the day lounging and watching 

the sun c ast magnif icent shadows on 

the v ineyards and mountains beyond, 

while supping plent y of cold, refreshing 

house wine. 

The magic touch at Brookdale, 

though, is the super-friendly team,  

who are always to hand with a smile 

and warm South Afric an welcome. 

Hawequa Bos Pad, Klein Drakenstein Rd, Paarl, 7646, South Africa
www.brookdale-estate.com

Brookdale Estate
Paarl, South Africa
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On the slopes of the Dassenberg 

mountains in Franschhoek, at the hear t 

of the South Afric an winelands, Leeu 

Estates is a luxurious, 19 th-centur y 

Cape Dutch manor house update d with 

ever y thing you’d expect in a modern 

luxur y hideaway. With stunning 

ar t work, beautif ully landsc ape d 

gardens and a tree-line d r iver winding 

through it ,  the proper t y is isolate d  

and serene, yet just a shor t shut tle  

r ide from town.

We staye d in one of the manor 

house’s six vast suites, which feature d 

a spectacular marble bathroom, rain 

showers and a v iew of the gardens. 

There are also t wo rooms above the spa 

and six private cot tages. 

In a region already renowne d for its 

food, the dining experience here is 

ut terly outstanding. The estates’ 

restaurant, Le Chêne, ser ves incre dible 

French-inspire d dishes made with loc al 

produce, create d by multiple-award-

winning celebrit y chef Darren 

Badenhorst. The seven-course tasting 

menu was one of the highlights of our 

tr ip – oysters, springbok tar tare and 

18-hour conf it Karoo lamb neck, all

with delicious wine pairings, ser ve d in

the glass obser vator y with sweeping

views of the gardens and mountains.

This is proper event dining.

If wine is a priorit y (and why in God’s 

name would you be here, if  i t  weren’t ?) 

the proper t y ’s Wine S tudio of fers  

a tutore d wine-tasting experience in 

elegant surroundings that will  leave you 

feeling knowle dgeable, sophistic ate d 

and nicely drunk .

Dassenberg Rd, Franschhoek, 7690, South Africa
www.leeucollection.com

Leeu Estates
Franschhoek, South Africa
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